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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed including the
following:

1. Read all instructions.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shack, do not immerse cord or plugs in water or other liquid.

4. Close supervision is hecessary when any appliance is used by or near children.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking
off parts.

. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or
has been damaged in any manner. Return appliance to the nearest authorized service facility for
examination, repair, or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place the rice cooker on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

12. Always attach plug to the rice cooker first, then plug cord into the wall outlet,

To disconnect, turn any control to “off”, then remove plug from wall outlet,

13. Do not use the rice cooker for other than intended use.

)]

SAVE THESE INSTRUCTIONS

Servicing should be performed by an authorized service representative.
This rice cooker is intended for household use.

A short power supply cord is provided to reduce the risk of becoming entangled in or tripping over
a longer cord. Longer detachable power supply cords or extension cords are available and may be
used if care is exercised in their use. If longer detachable power supply cords or extension cords
are to be used: (1) the marked electrical rating of the extension cord should be at least as great as
the electrical rating of the appliance; (2) if the appliance is of the grounded type, the extension cord
should be a grounding-type 3-wire cord; and (3) the cord should be arranged so that it will not drape
over the countertop or tabletop where it can be pulled down by children or tripped over accidentally.

The following instructions are applicable to 120V only:

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of
electrical shock, this plug is intended to fit into a polarized outlet in only one way. If the plug does
not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified electrician. Do not
attempt to defeat this safety feature.

The appliance is not intended for use by young children or disabled persons without supervision.
Ensure that young children do not play with the rice cooker.
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SAFETY INSTRUCTIONS

Read all warnings and instructions before using the rice cooker.

e Observe the following safety instructions in order to prevent injury.

¢ Do not remove the caution label from the product.

¢ Keep this manual for further reference.

This manual uses the following two symbols
to indicate the degree of damage and/or harm
caused by misuse of the rice cooker

" /\ WARNING

Indicates the risk of death or serious injury if
the instructions are ignored or if the product is
used improperly.

"

/\ CAUTION

Indicates the risk of slight injury or physical
damage if the instructions are ignored or if the
L product is used improperly.

Using the product at another voltage
may result in fire or electrical shock.

Use an AC outlet of 15 A or higher
exclusively for the product.
Connecting other appliances to the

same AC outlet may cause the socket to
overheat, resulting in fire.

Do not damage the power cord. Do
not use a damaged power cord.

Do not modify, bend, pull, twist or
bundle the cord. Do not expose it to
heat. Do not rest anything heavy on the
power cord. Do not clip it onto anything.
Noncompliance with these instructions
may result in fire or electrical shock.

Clean the plug if it is dirty.
A dirty plug may cause a fire.

Connect the plug so that the
prongs are fully inserted into
the outlet.

Noncompliance with these instructions
may result in electrical shock, short-
circuiting, smoke, or fire.

e O QO

3 * "¢ooking rica” Includes cooking foods, leavening bread, and baking bread

Use the product at local voltage only.

Symbols -

® This symbol indicates a prohibition.

(Never disassemble)

. This symbol indicates a mandatory
action or instruction.

{(Mandatory action or instruction)

(Unplugging)

Do not use the cooker if there is
any damage to the power cord or

the wall outlet, or if the plug cannot
be fully inserted into the outlet.
Noncompliance with this instruction may result
in electrical shock, short-circuiting, or fire.

Do not connect or disconnect

@ the plug with wet hands.

Handling the AC power cord with wet
hands may result in electrical shack or

injury.

Never open the lid while
cooking rice.”

Opening the lid may result in burns.

Do not place your face and
hands near the steam vent.
Touching the steam vent may result in

burns. Keep out of reach of children
and infants.

Do not allow children alone to
use the rice cooker. Keep it out
of reach of infants.

Noncompliance with this instruction may
result in bums, electrical shock, or injury.

O @0
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Do not immerse the rice cooker in
water or splash it with water.

Immersing or splashing may resuit in
short-circuiting or electrical shock.

Do not modify the rice cooker.
Disassembly or repairs should
only be performed by qualified
service representatives.
Noncompliance with this instruction
may result in fire, electrical shock, or
injury.

Airintake

Do not insert pins, needles, or other
metal objects into the air intake,
steam vent, or gaps between parts.
Inserting such objects may result in electrical
shock or injury due to malfunction.

Air exhaust

Do not use the rice cooker on
an unstable surface or on a
carpet easily affected by heat.

Doing so may result in a fire.

Do not use the rice cooker near
walls or furniture,

Steam or heat will cause damage,
discoloration and/ar deformation.

Use the rice cooker at least 11.81 inch/
30 cm or more away from walls or furniture.
Be careful to not allow the countertop to
become steamy when using the rice cooker
on a kitchen counter.

Do not use the rice cooker near
a heat source or where it may
be splashed with water.

Heat or water may cause short-

circuiting, leakage, deformation of the
rice cooker, fire, or malfunction.

Use the inner pan made
exclusively for this rice cooker.

Using any other inner pans may result
in overheating or malfunction.

Do not touch hot parts while or
immediately after cooking rice.

Touching hot parts may result in burns.

AN O

Unplug the AC cord when the
rice cooker is not in use.

Leaving the AC cord plugged in may
degrade insulation, resulting in injury,
burns, electrical shock, leakage, or fire.

AN

Be sure to hold the plug when
disconnecting the AC cord from
the AC outlet.

Noncompliance
with this instruction
may result in
electrical shock
or short-circuiting,
resulting in fire.

D

Persons with pacemakers
should consult with a physician
about any adverse affects on
their pacemaker that may result
from using this rice cooker.
When operated, this rice cooker may
affect pacemakers.




Handle the rice cooker only after
it-has cooled down.

Touching a hot part may resuit in
burns.

Do not touch the hook button
when carrying the rice cooker.

Touching the hook key may cause the
lid to open, resulting in injury or burns.

NOTICE

¢ Handle with care.

Dropping the rice cooker or applying a strong shock
may cause injury to self or malfunction of the rice
cooker.

& Be careful of the escaping steam when
opening the lid.
Exposure to steam may result in bums,

¢ Do not plug in several electrical appliances
to a single AC outlet.

Daoing so may result In fire.

s Do not move the rice cooker while cooking
rice*,
Doing so may cause scald or hot water may boil
over.

+ Do not wash the entire rice cooker.

Do not wash the entire rice cooker or pour water
into the cooker or its bottom. Doing so may result in
short-circuiting or electrical shock.

# Remove burned rice and grains of rice,

If rice is burned or grains of rice are left in the pan,
steam may leak or hot water may boil over, resulting
in makfunction or failure to cook rice properly.

e Do not cover the rice cooker with a towel
while cooking rice*.

Otherwise, the rice cooker body or lid may deform or
discolor.

e The hole on the cocker is designed to
maintain its functions and performance.
In very rare cases, dust or insects may
enter the hole. If there is a problem with the
appearance or function, contact the store
where the rice cooker was purchased.

o If the inner pan is deformed or corroded,
contact the store where the rice cooker was
purchased.

5 * “coaking rice” includes caoking foods, leavening bread, and baking bread

Be sure to observe the following instructions when using the rice cooker.

s Do not use this rice cooker where the air
intake or steam vent is blocked or where
the surrounding temperature is high.

Do not place the rice cooker on carpets, plastic bags,
etc. This can result in electrical shock, current leaks,
or fire.

e Magnetic waves are emitted from the rice
cooker, therefore keep anything that is
susceptible to magnetism away from the
rice cooker,
interference may occur with TVs, radios, and other
electronic equipment,

Information on credit cards, video tapes, and the like
may be lost or damaged.

e When using the rice cooker, do not touch
the heating coil.
Wear oven mitts or otherwise protect hands
against heat when handling the inner pan
handle.

Do not handle with
bare hands.

Touching hot parts
may result in burns.

Inner pan
handle

(- Strictly observe the following instructions to\

avoid blistering or removing the fluorocarbon
resin from the surface of the inner pan.

¢ Da not put the inner pan over a gas fire or an
electromagnetic cooker. Do not heat it in & microwave
over.

* Use the heat-retention function anly for polished rice
and rinse-free rice.

¢ Do not use vinegar on the inner pan.
¢ Use the supplied spatula or waoden spatulas only.

#» Do not use hard utensils such as metal ladles,
spoons, or whisks.

« Do not place a basket in the inner pan,

e Do not place tableware and cther hard utensils in the
inner pan.

& [Jo not clean the rice cooker with hard materials such
as metal spatulas or nylon brushes.

¢

Heating coil

Hook button
Push this button
to open the lid.

Inner pan
Rice can be rinsed
in the inner pan.

Steam cap

Inner pan handle

Upper casing

Carrying handle
Use this handle to carry the rice cooker.

Center sensor

i

The reliefs on the {_Start/Rinse-free }/(Cancel ) keys { ® G

— Operation Panel *Press the operating key until a clicking sound is heard. N
Keep warm lamp T Q Start lamp
W .
Keep Warm/Temp.set| key \ #:;i ;:” [ Start/Rinse-free ) key
Panrke fEITEY Quick
key
Tm“;—-—-—-w—-— Timer lamp
(Cancel ey /
key
(Okoge)key \
Display unit CM_TDJ keys

) are for persons with visual impairments.

Checkmg Accessories

Spatula The
spatula can
he kept in
this holder.
Ladle Measuring cup %
\D (About 6 oz)
W type Utype
Power plug §
Rice cookér plug Powef plug

Sounds emitted by the rice cooker

Sounds emitted by the rice cooker while cooking,
keeping warm, or reheating rice do not indicate that
something is wrong.

s Humming (Sound of the fan rotating)

e Buzzing or twittering (Sound of IH operation)

J
Checking Time

The time is displayed in the 24-hour format. It has been
properly adjusted before shipment. If it is incorrect, adjust
the cumrent time. (See page 36.)

Lithium battery

The rice cocker has a built-in lithium battery and stores

the current time and preset time even after the AC

power cord is unplugged.

¢ The lithium battery has a four-to-five-year life
expectancy, provided that the power cord is
unplugged.

* When the lithium battery runs out, 10:00] blinks on
the display unit when the power cord is plugged in.
It is ready for normal rice cooking but the memory
for current time and elapsed warming time is not
displayed when the power cord is unplugged.

Do not replace lithium batteries
yourseH. Doing so may cause damage
to the rice cooker or an accident.

To replace the batteries, contact the store where the
rice cooker was purchased L

* “cocking rce” includes cooking foods, leavening bread, and baking bread 6
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Choose high quality rice and
store it in a cool place.

Choose freshly polished,
glossy rice of the same
grain size. Store itin a
cool, dark, well-ventilated
place.

Carefully measure rice with the
supplied cup.

{ A cup equals approximately 6 oz.)

* Use the supplied cup for Rinse-
free rice as well. A special
cup is not needed for this
type of rice as the cooker will
accommadate rinse-free rice.

Quickly rinse
the rice

Use a generous
amount of water, then
pour out the water.
Repeat this process
until the water runs
clear.

To cook lightly polished rice,
Haiga/rice with embryo buds, or
barley and rice, select the “Plain
rice” program.

To cook rinse-free rice

s Add the rinse-free rice and water to the inner
pan, then thoroughly stir the rice from the bottom
so that all grains are immersed in water. (Simply
pouring water on top of the rice from above does
not submerge all of the rice and can prevent the
rice from cooking properly.)

» [f the water clouds up when added to the rice, it is
recommended to rinse the rice 1 or 2 times. (The
clouding is caused by the starch, not the bran,
Rice that cooks in cloudy
water can burn or not cook
properly, and the water can
boil over.)

: For preparation, refer to page 8.
% For cooking procedures, refer to
pages 9-14.

Adjust the
volume of water
according to
the type of rice
and personal
preferences.

sGuidelines for fine adjustment of water

Manu Guldeline for water {see the scales Inside the inner pan)

Flain rice Usa tha scale for {Plain rica] and adjust according ta personal preference.

Ultra Use tha scale for [Ultra] and adjust according to personal preference.

Quick Usa the scate for [Plain rice] and adjust according to personal prafarence.

Mixed rica Use the scale for [Uitra) and adjust according to personal
prefergnce,

Sweet rice

Adjus! to the middle of {Plain rice] and {Sweet rice] (Use more

‘@““““?‘s nc::?i water for [Sweet rice]).

Sweet rice Use the scale for [Swaet rige] and adjust according to
{Ghatinaus nea) persangl preference,

Poridge Usg tha scala for [Pomidge- sofi] or {Porridge-hard) for seft and hard pomidge.

Adjust ta the middie of the twa scales for micHype parridge.

Brown rice Use the scala for [Brown rice].

Geminated Use the seale for {Plain rice] and adjust accarding to persanal

brown rice preference.

* Water levels in the above table are the same for rinse-free
rice.

* When adding or remaving water based on the water level
marks, do not change the water level by more than 1/3 of a
mark.

+ For rice with embryo buds or barley and rice, add slightly
more water than the “Plain rice” water leval marik.

Adding vegetables or meat

Add a maximum of 2.50unces of
vegetables or meat to a cup of
rice. Fully stir the water with the
added seasonings and place the
vegetables or meat on the rice.
If cooking rice with other
ingredients, observe the rice
levels in the following table.

Manu 1.0L type 1.8 L type
Mixed rice 4 cup {D.72 1) orless 7oup (1.26 L) or less
Sweet rice 3 cup {0.54 L) or less 6 cup (1.08 L) or less

Porridge 1cup (0.181) or less 2 cup (0.36 L) or less
Brown rice 3cup {0.54 1) or less Secup (0.9L)orless

Cooking Sweet rice

Rinse the rice and
soak it in water for at
least 30 minutes.
Level off the surface
of the rice and be sure
it is fully covered by
water.

The cooked rice will
be hard if the soaking
time is short, while
soft if the soaking
time is long.

30minutes
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For tips on cooking,
=148 refer to page 7.

Measure rice and put it into
the inner pan.
Use the measuring cup supplied with the rice

cooker.
(One level cup of rice is about 6 0z.)

&

¢ Use the supplied cup for rinse-free rice as well.

P

{Correct measurement)

{Wrong measurement)

Follow the specified volume of rice (see
H the specifications on page 37) or the
rice may not cook properly. In particutar,
failure to observe the maximum
volume may cause the rice to boil over
or to cook improperly. (A cup equals
approximately 0.18 liters.)
See the specification on Page 7 when
you cook “Mixed rice”.

2 inse rice by hand.

(Rice can be rinsed in the inner pan.)

+Rinse-free rice does not need rinsing. (See p. 7)

Rinse rice well.
Do not use hot water (over 95°F/35°C)
to rinse rice.

Place the inner pan on a level
surface and adjust the water
level to the scale on the
inside of the inner pan.

@ Check the type of rice and the menu. Adjust the
! water volume according to personal preference.
{See the guideline on page 7.)

P

o vt

When cooking
three cups of

polished rice, adjust the
water level to the [3] on
the [Plain rice] scale.

ipe ' tr ops, rice
etc. from the outer surface and
brim of the inner pan.

<Quter surface and <Inner side of the rice cooker body>
brim of the inner pan>

Rubber
gasket

Inner lid

Heating
coil

Upper
casing

NOTE Remaove any adhering rice or other material
| LW from the upper casing, heating coil, and
around the hook button,
Adhering material can prevent the casing

from closing and cause it to open while the
rice is cooking.

Iace the inner pan in th

rice cooker.

@
Close the lid.

D
Make sure the inner
pan is level inside
the rice cooker.

Check that the inner gasket is
not out of place. A displaced
gasket is a primary reason for )
rice not caoking properly. gasket is off.
i the gasket is out of place, pull it gently until the gasket and
ring detach, then reattach the parts as explained on p. 28.

Inner pan
handie

Iug the AC power cord t
the AC outlet.

* In addition, insert the rice cooker plug into the rice
cooker receptacle {only in W type).

- If the Keep warm lamp is on, press the
= key, and the lamp will shut off.

i 1 the (StariRinse-free Jkey or

{(({Sound )} (Keep Warm/Temp 88t Jkey Is pressed

without setting the inner pan, an alarm
sounds.

8




For tips on cooking,
T (=3 refer to page 7.

1 Press the key to

select a menu.

Every press of the Menu key changes the
menu in the order shown below.

2 For crispy aromatic rice

(Okoge), press the
key.

This key can only be used with the “Plain rice”,
“Mixed rice” menus.

*To cancel “Okoge”, press the key again.
@ ¢ In the scorched rice cooking mode, the cooked
rice becomes scorched to a brown color,
offering a savory, spicy taste.
* With some types of rice grains, achieving
scorched rice may be difficult.
# To enjoy the aroma of the “Okoge”, promptly
serve the rice after cooking.

The "Okoge” can be hard, be careful
when chewing so as to not hurt your
teeth.

P

Press the
(Keep Warm/Temp.set) key to
select warming.
This key can only be used with the “Plain rice”,
“Ultra” or “Quick” menus.
Every time the key is pressed, the warming
mode changes.

*For the warming mode, see p. 16.

If the key is pressed
whheaieremr and held for 1 second or more, the Keep
warm lamp lights up and the rice cooker
changes to the warming mode. To continue

making selections, press the key.

4 Press the (Start/Rinse-free]
key once.

(Press the key twice to cock Rinse-free rice. This
key cannot only be used with the “Sweet rice”,
*Brown rice”, “Germinated brown rice" menus.)

The rice starts cooking.
Piain rice

Grains other
than plain rice

P Start

- Rinse-fres

Panrice (U Quick
A '°k°9° BT |Mived rice

g

- Sweet rice
. J Porridge
Brown rice

et

2N Ferwrtaton B )

Rinse-free

* To cancel “Rinse-free”, press the (SlardRinse-frée) key
once, then again within 20 sec.

—p—

Beep-heep

STANDARD COOKING TIMES

. Menu  Plain rice Utira ' Quick © Mixed rice

Size : : . . . ) L
1.0 L type 46 - 56 minutes 65 - 75 minutes 17 - 37 minutes 42 - 57 minutes
1.8 L type 48 - 58 minutes 67 - 77 minutes 19 - 44 minutes 42 « 57 minutes

Menu - ) .

Size ) e Sweet rice - ) Porridge . Brown rice Geminated brown rice
1.0L type 21 - 31 minutes 57 - 62 minutes 58 - 68 minutes 45 - 80 minules
1.8 L type 23 - 33 minutes 59 - 69 minutes 61 - 71 minutes 47 - 62 minutes

* The above indicates the time from pressing the TStart] button to the end of steaming after cooking (at a voltage of
W type: 220V / U type: 120V, at a room water temperature of 68°F/20°C centigrade, and at standard water level)

* When set for Rinse-free rice, cooking takes from 1 to 5 minutes longer than menu times,

* When set to “Okoge”, cooking “Plain rice” menu items takes from 1 to 5 minutes longer than above times, but the
“Mixed rice” menu items vary little,

* The cooking time varies according to the volume and type of rice, volume and type of vegetable, meat, room
temperature, water temperature, volume of water, voltage, and whether the timer is used.
There is a minimum cooking amount for the each menu (see the specifications on page 37).

10
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*(Press the key
twice to cook
Rinse-free rice }

Parridge
rice

nce

Only with the
6 “Plain rice” menu.

Only with the “Plain rice”, “Ultra”, 2

and “Quick” menus.

The time may be preset to finish cooking.

« The time can be preset to "TIMER 1" and "TIMER 2".
s Both preset times can be stored.

s The rice cooker stores the preset time even if the AC
power cord is unplugged.

For example: When “TIMER 1" is preset at 13:30
(1:30 PMy), cooking will be finished at 13:30.

1 heck the current time.

*See page 36 for setting the current time.

11

5 SETTING THE TIMER

2 Press the key to

select either “Timer 1” or
“Timer 27,

Each time the key is pressed, the selection
changes in this order: “Timer 1" — “Timer 2" —
“Soak”.

*For the soak timer, see p. 13,

+ Timer-controlled cooking does not apply to the following
cases:
& Time other than the below-shown time

Menu Non-presettable time
Piain rice Less than 1 hour and § minutes
Plain rice {Okoge) Less than 1 hour and 10 minutes
Ultra Less than 1 hour and 30 minutes
Quick Less than 40 minutes
Porridge Less than 1 hour and 15 minutes
Brown rice l.ess than 1 hour and 20 minutes

Geminated brown rice | Less than 1 hour and 10 minutes

* “Mixed rice” and “Sweet rice”, “Slow cook”, “Bread”.

- When “0:00" is blinking on the display unit

+ If the inner pan has not been set in the rice cooker.

& Press the key. If the Keep warm lamp is lit, press
the key first. The cooking timer cannot be used
when the Keep warm lamp is lit.

’

{Sound 73

¢ If the rice cooker is not operated within about 30
seconds of pressing the key, a beeping sound is
emitted to notify the user.

 If the or key is pressed when the

rice cooker is at a setting where the timer cannot be

used for cooking, a beeping sound is emitted to notify

the user.

o

¢ ¥  Fortips on cooking,
N 3 refer to page 7.

3 Press the and
keys to set the time to finish
cooking.

Time is displayed in 24-hour format.

Panic: D Quick
1 < '

® Each press on the key changes hourly,
whereas each (Min ] key changes in 10-minute
intervals.

e Holding down the Hour or Min keys changes
hours or minutes rapidly.

NOTE Do not set the preset time in excess of 12

.............. hours. Preset times that are too long may
result in spoiled rice.

4 Press the key to

select a menu.

o burn rice to an aromatic
crisp (Okoge), press the

key.

This key can only be used with the “Plain rice” menu.

. Panrcz (EITEY) Quick
Okock

Press te
[Keep Warm/Temp.set) key to
select warming.

This key can only be used with the “Plain rice”, “Ultra”,
and "Quick” menus.

Each time the key is pressed, the warming
mode changes.

* For the warming mode, see p.16.

7 Press the Start/Rinse-free)
key once.

{Press the key twice to cook rinse-free rice.)
This key can only be used with the *Plain rice”,
“Ultra”, “Quick”, and “Porridge” menus.

This completes timer setting. Plain rice

Beep-heep

e Orains other
Py than plain rice

Beep

Panric: (VS Quick

12




3 6

*(Press the key
twice ke cock
Rinse-free rice.)

Sweet rice
Parridge
Erounrics
/ fice

Only with the
“Plain rice” menu.

Only with the “Plain rice”, “Ultra”, 2 1
and “Quick™ menus.

The soak timer sets how long the rice soaks in
the water before cooking starts. This allows for
natural absorption.

a After the inner pan has been set in the rice cooker,
select “Soak” and set the soak time. Cooking starts
when the set time elapses.

e Soak time can be set in 10-minute intervals from 10
to 60 min.

For example: If a soak time of 50 minutes is set,
cooking starts when 50 minutes has elapsed.

13

Press the key to

select “Soak”.

Each time the key is pressed, the selection
changes in this order: “Timer 1" — “Timer 2" —
“Soak”.

* For more on “Timer 1" and “Timer 2", see p. 11

Slow @I Fermertaton baxe )

Caak

e The soak timer cannot be used in the following
situations:

“Mixed rice”, "Sweet rice", “Slow Cook”, and “Bread”
When "0:00” is blinking on the display unit

If the inner pan has not been set in the rice cooker
Press the key. If the Keep warm lamp is it, press
the key first. The soak timer cannot be used
when the Keep warm lamp is lit.

« If the rice cooker is not operated within about 30
seconds of pressing the key, a beeping sound
is emitted to notify the user.

o lfthe or {Slar/Rinse-ree  key is pressed when the
rice cooker is at a setting where the timer cannot be
used for cooking, a beeping sound is emitted to notify
the user.

Far tips on cooking,
8 refer to page 7.

Press the and
keys to set the amount of
time to soak the rice in the
water.

e Soak time can be set in 10-minute intervals
from 10 to 60 min.

e Each time the (HourJkey is pressed, the
soak time increases by 10 minutes. Each
time the (Min Jkey is pressed, the soak time
decreases by 10 minutes.

3 Press the key to

select a menu.

4 For crispy aromatic rice

(Okoge), press the
key.

This key can only be used with the “Plain rice” menu.

.Bee
-p Sweet rice
gu rridge
oI S et

Press the
[Keep Warm/Temp.set) key to
select warming.

This key can only be used with the “Plain rice”,
“Ultra” and “Quick"” menus.

ysiibuz

Each time the key is pressed, the warming
mode changes.

* For the warming mode, see p. 16,

Press the | Start/Rinse-free]
key once.

{Press the key twice to cook rinse-free rice.)
This key can only be used with the “Plain rice”,
“Ultra™, “Quick”, and “Porridge” menus.

This completes soak timer setting.

Plain rice

,’Beep-beep

Grains other
R, than plain rice

Soak

Slew (TN Fementation Baxe)

Cook

Plnrit [¥EEY Quick
A Soak ‘gose ;
n Sweet rice
Lfw Efrrndge
: ow rice

14




The time remaining before completion of
steaming is displayed in 1-minute intervals on
the display unit.

* The steaming time differs with the menus.

Pannc: (MR Quick
o Mixed rice
' -' Sweet rice
{ 1 " Eorrldpe
- r
Bambated
Sov @B Feperaim B0 O °°

2 hen cooking is clete

The cooker automatically switches to the keep-
warm function when rice is cooked.

"Beep, beep, ...
(8 times) Start

" .
Rinse-frae

"Beep, beep, ...
{8 times)

KeapWarm
Temp.set

QStart
Rinsa-free

* When “Mixed rice”, “Sweet rice”, “Porridge”, “Brown
rice”, or “Geminated brown rice” is selected, current time
is shown on the display unit.
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Stir and loosen the cooked
rice.
When cooking is completed, be sure to stir and

locsen the rice immediately.

* Because of the
shape of the inner
pan, the rice is
slightly sunken at
the center when
cooking is finished.

Inner pan

Heating coil / Water is

coltected
in the
Upper
casing

NOTE if hot water drops into the groove or on the
MW  outer surface of the cooker when opening
the lid immediately after cooking or while

warming, wipe it off.

o

Unplug the power cord.

+ In addition, pull the rice cooker plug out
from the rice cooker receptacle (only in
W type)

Clean the cooker.
(See p. 27-29)

—b—

KEEPING THE RICE WARM

Keep Warm is up to 12 hours only. (only “High Temp.” warming)

Keep the taste and gloss of plain rice (and Rinse-
free rice). When cooking is completed, the rice
coaker automatically begins to keep cooked rice
warm. It does not keep Porridge warm.

The Keep warm lamp blinks while keeping the rice
warm. (For how to select the keeping rice warm, see
p. 9,12,14).

Selecting “High Temp.” warming

:Hig 1p.2warm
(Approximately 158°F/70°C—172°F/78°C)*

This “High Temp.” warming mode maintains the same hot
tempreature for 3 hours as when the rice has immediately
cooked. It is especially useful when planning to serve all,
shortly after the rice is done,

After the 3 hours has elapsed, the temperature lowers
slightly and the rice is kept at that new temperatura.

sWhen cooking finishes
“Oh” appears on the display. While the rice cooker is
keeping the rice warm, the Keep warm lamp stays lit.

mDisplay of elapsed time when keeping rice warm
When the key is pressed and
held under Keep Warm mode, the
elapsed Keep warm time will be

displayed. The elapsed keep warm

time changes in hour units, and the
ifuminated time is shown up to 12
hours{12h}. When the Keep Warm
time exceeds 12 hours, the display will

blink. V
R+ ke 2he 3R 35- :.;T,.,. .
vt ;'El h Current time J Keep warm time

i

Selecting “Low Temp.” warming
“Low Temp.” warming .

(Approximately 158°F/70°C--165°F /74°C)*

The rice is kept at a temperature slightly lower than normal
serving temperature. This prevents the rice from yellowing
or drying out, keeping plain {rinse-free) rice moist and
tasty. This mode is useful for keeping rice warm for a long
period of time such as when cooking rice in the evening
and eating it the next moming.

sWhen cooking is finished
Current time appears on the display. While the rice cooker
is keeping the rice warm, the Keep warm lamp stays lit.

mDisplay of elapsed time when keeping rice warm
The time steaming cooked rice is

displayed in 1-hour intervals on the

display unit. When the key

is pressed under the Keep Warm

mode, the elapsed Keep Warm time @
is displayed when the key is pressed

and held. The elapsed Keep Warm

time changes in hour units and the
illuminated time display is displayed

up to 24 hours (24 h). When the time

exceeds 24 hours, the “24” blinks.

How to stop keeping warm How to Keep Smal Quanty of Rice Warm:

Press the key to Press the

stop keeping warm. key
The Keep warm lamp to restart keeping warm.

turns off. The Keep warm lamp
turns on.

How to Keep Small Quantity of Rice Warm

Gather the rice to the center of ~
the inner pan when keeping small L
quantity of rice warm.

Serve as soon as possible.

M
-

)

NOTE J

» Lifting the Inner pan while warming cancels the warming
function.

* Avoid the following, which may cause unusual odors,
dryness, discoloration, decomposition of rice, and
carrosion of the inner pot:

- Warming cold rice

+ Adding cold rice to rice that Is warming

* Placing a Spatuta in the Inner pan while warming

- Warming when the power cord is unplugged

= “Migh Temp.” warming for more than 12 hours

* “Low Temp.” warming for more than 24 hours

= Minimum amounts of rice heat can be kept within, 5.5 -cup
rice cooker is 1 cup, 10- cup rice cooker is 2 cups.

- Warming types of rice other than plain and rinse-free
rice

¢ Always makes sure to remove adhering rice. (Top of
inner pan, gaskets, radiation board ring) It may cause
dryness, discoloration, cdors, and sticking.

e When making “Porridge”, press the key and
remove the rice from the inner pan as soon as it is
done. If left in the inner pan, the rice becomes pasty and
condensation adhering to the inner lid can drip into the
rice making it sticky. Therefore eat the rice soon after it is
finished cooking.

« If the environment is harsh (cold climate or high ambient
temperature), eat the rice as soon as possible.

* at a voltage of W type:220V/U type:120V, at room
temperature of 68°F/20°C, and when the volume of rice
in is at the maximum.
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REHEATING

When reheating rice that is kept warm, the rice
temperature becomes hot as just cooked.

NOTE }

T ——————

s When more than half of the inner pan is filled with
rice, there is too much rice and it cannot be sufficiently
reheated.

» Rice reheated in any of the following conditions
becomes dry:

* Rice that has just been cooked and is hot

* The rice guantity is less than the lower limit (1.0 L type
rice cooker: 0.18 L, 1.8 L type rice cooker: 0.36 L)

« Rice that is reheated three or more times in a row

tir and Ioon the ric
is kept warm.

Sprikle one or two large
spoons of water evenly on
the rice.

@ Sprinkling water prevents the rice from getting
"= dry and makes it soft.

3 Make sure that the Keep
warm lamp is on.

KeepWarm
—e
Temp.set

* Rice cannot reheat unless the Keep warm lamp is
on. If the Keep warm lamp is off, press and hold the

(Keep Warm/Temp set |key for about 1 second. (See p. 16)
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4 Press the (Start/Rinse-free)
key.

The remaining
reheat time

is displayed
when it
reaches 5
minutes.

Peinrice KEIEN Quick

KeepWarm
Temp.set

Beep-beep-beep

Planriga Quick

{(Sound )
When rice is cold (below about 131°F/55°C), IT CANNOT
BE REHEATED. In such a case, the rice cooker generates
a “beep-beep-beep” alarm, indicating that the rice cannot
be reheated.

Stir and loosen reheated
rice evenly.

= 0 IF RICE DOES NOT COOK PROPERLY

Troubleshooting
) Quantity of rice, Burns, rice grains, or water
Symptom Sheck point Lrg]r:zg;enis, or water is not Wrong menu is selected. gﬁgf;;ﬁl ?1';;'12?31,—32, or |Inner pan is deformed.
. center sensar.
L [ ] ® @
o [ J @ [
® o ® @
L] L L. ®
[ ® L [
. |Steam leaks L] [ @
C%Lcl):?ngg Boilsiove.r ‘ [ o @
Cooking time is toa lang [ ] L) [ J L
Refer to page - 7:8-37 914 8§27 29 -
, Burned rice or uncooked
Check point Power was cut off foran  |Rice was not stired and  |rce is stuck to the rubber
“ Symptom extended period. loasened properly. gasket, edge of the inner
pan. heating coil, etc.
@ o
L o
L
L
0 e 00 10NnQq . .
Refer to page = 500 | 37 15 B:27 — 29
" ek oIt Y. oxGineing oas used 1o v hce [water Tora long ime. |noxghty |Surmed g, |Imsufcient
: Symptom Rinse-free rice) or adjust water level.  [after rinsing. closed. cooking mode. care.
o ® L
® [ J
ete o
[ J [
L) ® ® L L4
a e
@ [
L @
[ 7-8 7:8 - 8-27 29| 9-12-14 27 - 29
. . Bums, rice grains, : i
Check o ngrdani. (o Seects |Pouerves oG d S [gra Sracn  [Reewes et
or water is not pan, heater plate, ar {period, loosened packing or inner Rinse- egrgce) 5
correct. center sansor. properly. pan brim.
L L] o o
e [ ®
L ® o
o
827 « 29 37 15 827 « 29 7:8
; i Preset tim “Hi M “ M i Rice [qsq !han
Check paint gﬁgggg 3or  |exceeds 12 Jj;?rﬂilgnf?r more \L_:r\tvni-lr-%n}gr more ?glziihoégerggai: :?:’fug“r:}l'gr
mare times. hours. than 12 hours.  |than 24 hours.  |kept warm. rer?eated.
® ® L) [ ) o
L ® ® @
® L) @ L
L
112 16 16 16 16 -17
Check paint Jar wes ol |Gold rice was |[ice 18 kept warm . Just-cooked ‘;f?freé‘o"é'km?d o
out from the center [added. m’g‘dzp&t""a Insufficient care. :‘:g :act?a &"' as making bread wers
and kept warm. . ’ not remaved,
Smells [ @ ® ]
Wt [ dlored ® e ®
® o ®
Reheated rice is dry [
Refer {o page 16 16 16 27— 29 17 25-29
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The food is first brought to a near boil, then it is lowered
to about 199°F/93°C and left to simmer. The temperature
is then lowered even further to about 190°F/88°C and
simmering continues. By gradually lowering the heating
temperature, the flavors are enhanced. Even after heating
for a long period of time, there is no worry aboul liquids
hoiling down.’

This process is ideal for slowly simmering large quantities
of foad for Iong penods of t:me such as stews

~Menu examp!e ; ; RS
Beef Stew W|th Vegetables Oden (Hodgepodge)

@ For “Beef Stew with Vegetables” or “Oden” recipes,
=" see p., 34 of the Menu Guide.

= Foods other than those described in the Menu Guide

may boil over, therefore use with caution.

Stir foods well to prevent seasonings from settling at the

bottom of the inner pan.

+ To simmer foods in broth, cool the broth before starting
the cooking process.

« To thicken with starch, add the starch at the very end of
the cooking process.

* Kneaded foods such as fish sausage and fish paste
swell when heated, therefore be careful how much is
used.

sic cooking procedure

dd ingredients tthei
pan and cover with the lid.

Use the “Plain rice” level marks on the inside of the inner
pan as a reference. Using more than the maximum allowed
amount (see the table below) can prevent proper bailing or
cause foods to boil over. Also, using less than the minimum
required amount can cause foods to boil over.

“Plain rice” level marks
1.0 Liype 1.8 L type
Max. Mir. Max. Min.
550arless | 3ormore | Borless | 4 or more
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electrical outlet

4 Press the - ke to

select “Slow Cook”.

5 t the oking tim.

Set the cooking time using the and
{Min ] keys.

Cooking time can be set in 5-minute intervals
fram 5 to 180 minutes.

* Each time the key is pressed, the cooking time
increases by 5 minutes. Each time the (Min) key is
pressed, the cooking time decreases by 5 minutes.

P e (BN Quiick

gﬁxedt rice @

west rice
Porridge
=@

6 Press the (Start/Rinse-free)
key once.

The food starts cooking.

Start
Rinse-free

Penrice (VHEY Quick

[Me} =P Po not open the lid while the food is still

e cooking.

7 Once ready

The Keep warm lamp lights up and “Oh”
appears on the display.

"Beep, beep, ...
(8 times)

Keep'Warm
Temp.set

Start
Srart.

Hinse-free

Planrice (IGEY Quick

N Partidge
Ohis Brown rice
displayed. | T TR

* If the food is still not cooked and the Keep warm lamp is

lit, press the key, set the additional cooking time
and press the key. (A maximum of 30
minutes extra ¢ooking time can be added.)

If the food is still not cooked, do not press the key

to add more cooking time. The Keep warm lamp goes

out and the food cannot be cooked further. if pressed by

accident, the food can be further cooked as follows:

(1) Remove the inner pan and set it on a wet kitchen towel,

{2) Leave the rice cooker lid apen for about 10 minutes and
cool the rice cooker and the inner pan.

(3) Setthe inner pan back in the rice cooker.

(4) Cook following step 4 on p. 19.

*To heat up food to serving temperature, press the
key while the Keep warm lamp is it.

The food will start reheating. The remaining heating
time appears on the display for the last 5 minutes and
there are three beeping sounds when the food has been
completely reheated. After reheating, the Keep warm
lamp lights up and the warming time remains on the
display.

en cooking is finished ...

1 Press the key.
Pressing the key tums off the Keep warm
lamp.

2 Remove odors as explained on p. 29.

* If the key Is not pressed at the end of
coeoking, warming continues and the warming time
is displayed every hour from 1 hour to 6 hours.
After 6 hours, the “6” starts flashing.

* Some foods lose their taste if warming is allowed
to continue.

20
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* To ensure that the bread comes out as expected, use
only the recipes in the Menu Guide.
* Use only dry yeast to leaven the bread.

m Ingredients
(Use ingredients in the listed quantities.)

1.0 L type (2 to 3 servings)

Enriched flaur ...... 7.050z/200 g

Dry yeast ........... 0.11 0z/3 g {Slightly less than 1 teaspoon}
SUgar cvviiiininans 0.18 02/5 g (1 1/2 teaspoons)

Salt vovverricrininns 0.07 02/2 g (1/3 teaspoon)

Butter .oovviiiiinanns 0.530zM15¢g

Skimmitk .......... 0.28 0z/8 g (1 tablespoon and 1 teaspaon)
Warm water (Approx. 86°F/30°C)... 4.4 oz

1.8 L type (3 to 4 servings)

Enriched flour ...... 10.58 0z/300 g

Dry yeast ......uus 0.16 0z/4.5 g (1 1/2 teaspoons)

Sugar ..o 0.26 0z/7.5 g {3 teaspoons)

Sall covviiiriinirinrns 0.11 0z/3 g (1/2 teaspoon)

Butter ....oivvvenenee 0.79 0z/22.5 g

Skimmik ... 0.42 02112 g {2 tablespoons)

Warm watar (Approx. 86°F/30°C) ... 6.8 0z

into a mixing bowl and roll
into a ball.

O Sift the enriched flour; soften the butter by
warming it up at room temperature.

@ Add the enriched
flour to a bowl, then
add skim milk, sugar
and dry yeast in the ik
given order. Add salt
in so that it does not
directly contact with
dry yeast.

@O Add the butter and
pour the warm water
over the dry yeast.

OMix everything
together with a
wooden spatula,
and roll into a ball by
hand.
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counter and knead for
about 20 minutes.

Stretch the dough out and fold it over several
times.

When the dough is smooth on the outside and
can be stretched without tearing, it has been
sufficiently kneaded.

and place in the center of
the inner pan.

cooker.

@

Close the
lid.

@
Make sure that the -
inner pan is level jr 3

: Inner pan
when setting. <A

handie

electrical outlet.

(First rise)

@ Press the key to select

"Fermentation”.

@ Penice (MY Guuick

@ Press the (Start/Rinse-free ) key.

Rise-fres

Penrice (VIIAY Quick

* To leaven for more or less than 40 minutes, after
selecting “Fermentation”, set the leaven time with the
and (Min keys, and press the key.
{Each time the key is pressed, the cooking time
increases by 5 minutes. Each time the (Min) key is
pressed, the cooking lime decreases by § minutes.)

After the dough rises the
first time ...
The Keep warm lamp and the “0" on the

display start to flash.
"Beep._beep.
KeepWarm (8 times) Start
Te — - Rinsevfree
Penrics [EHEEN Quick

@ Open the lid and check that the dough has risen.

In the first rise, the dough grows from 2 to 2.5 times its
original size.

Coat a finger with enriched flour and press the center of
the dough. If a hole remains, the first rise is done.

+ If the hole disappears, the dough has not yet risen
enough, therefore press the key with the Keep
warm lamp flashing, set additional rise time and press
the key.

(A maximum of 15 minutes extra rise time can be
added.)

@ Press the key.

N nated

22
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to release any trapped gas.

9 Roll the dough back into a

neatly shaped ball, place in
the center of the inner pan,
and close the lid.

When the second rise is done, the dough will
have grown from 1.5 to 2 times in size, therefore
remember this size.

(Second rise)

1

@ Select “Fermentation” and check that the
display reads 40 minutes.

Pla rice [VIREER Quick

@ Press the [ StartRinse-free ] key.

’ Start |

Panrice (NEEY Quick

¢

I

1 1 After the dough risesa
second time ...

The Keep warm lamp and the “0” on the
display start flashing.

"Beep, beep, ..."
KepWarm (8 times)
Temp.set l

Start
n PUVE—

R'mse~ free

Fenrcs (UETEY_Guuick

@Open the lid and check that the dough has
grown from 1.5 to 2 times after releasing the
gas as explained in step 8.

@ Close the lid and press the key.

minutes.

12

@ Press the key to select "Bake”.

@ Penrce (VY. Quick

Brown ri

@ Press the (StartRinse-free ] key.

 Start

Rise:free

Mixed rice
Swaet rice
Porridge
Brown rice

B

{ Peirie EEY Quick

* To bake for more or less than 40 minutes, after selecting
*Bake”, set the bake time with the and keys,
and press the key.

(Each time the key is pressed, the cooking time
increases by 1 minute. Each time the (Min) key is
pressed, the cooking time decreases by 1 minute.)
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13 When the bread is done ...

The Keep warm lamp and the “0" on the
display start flashing.

"Beep, beep, ...
(8 times)

KeepWarm
Temp.set

Start
) ————

Rinse-free

Panrcz {MI5EY Quick

@ Open the lid and poke the center of the bread
with a bamboo skewer.
(If the bamboo skewer comes out clean, it is

baked on the inside.)

+ |f dough sticks to the bamboo skewer, press the
key, set the additional bake time and press the
key. (A maximum of 15 minutes extra
baking time can be added.)

The Keep warm lamp goes out and the bread cannot

be baked further. If pressed by accident, the bread can

resume baking as follows:

{1) Remaove the inner pan and set it on top of a wet kitchen
towel,

(2) Leave the rice cooker lid open for about 10 minutes and
cool the rice cooker and the inner pan.

{3) Set the inner pan back in the rice cooker.

{4) Select "Bake”, set the additional bake time and bake the
bread.

A Remove the inner
pan, turn it over,
and take out the
bread.

+ Wear oven mitts when removing the inner pan. Be
careful not to touch it with bare hands. The inner pan is
hot and may cause bumn,

+ Take the bread out as soon as it is done, If ieft in the rice
cooker, condensation an the inner lid will drip onto it.

25
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1

€) Face the unbaked side of the bread

the bread over and bake
for 10 more minutes.

downward when placing it in the inner pan.

Wear oven mitis. Be careful
not to touch it with bare
hands. The bread is hot and
may cause bums.

@ Set the inner pan
back in the rice
cooker.

©Press the key with the Keep warm
lamp flashing, and set the hake time to 10

minutes.

Peinri: (UEY Quick

key.

darken the crust, turn

L2 Remove odors as explained on p. 29,

v

More ingredients  {Less Ingredients i
ingredients or  jwere added than jwere added than wg::crl:g: s Lgi::?i:?e Iizeni(tng:
proportions were [the maximum the minimum .
used. amount allowed. _|amount required. _[kneaded well. jwas set. enough. *1
® [
L a L ]
[
Does not rise
Did not rise enough t et o d
Rese too much ® ®
® ®
Small and hard ® ® ® @
Coarse grain and dry ® ®
Inside is sticky
Bread is uncooked. e b
Sticks to inner lid ®
Rose ton much.
@
®
19 - 21 19 21 2223 21~ 23
The dough was not The bread was
leavened immediately. ina ti ina ti left in the rice
The dough rose |(It was placed in Caoking time Cooking tima Only one side fcooker when
too much, *2 a refrigerator. The or bake t”.:e or bake time was baked.,  |[done rather
temperature was was too short. [was too long. than taken out
lowered.) immediately.
L
Does not rise ®
Did not rise enough
[ J
®
inside is sticky ®
Bread is uncaoked.
Sticks to inner lid ®
Rose too much,
®
L
® ®
[ J
21«23 - 20-24-25 25

Check point Burns, rice grains, Burned rice or
o P Or water drups 8reé [ The jnner pan js  |Uncacked rice IS Sluek |Thelidisnot  |Power was lost
o on inside of inner def o to the rubber gasket, tiahtly closed duri
Symptom pan, heater plats, or |Oefarmed. edge of the Inner pan, {tightly closed. 1duning use.
center sensar, heating coil, etc.
Does not boil ® @ [
Does not rise
Did not risg enough ® L
[
Inside is sticky
Bread is uncooked. e et ®
®
Baked [Does not brown on
bread |outside g e b
®
Uneven browning on
putside ' e
Refertopage . *.. .. | 6-27+29 ~ 8- 27«29 8:27-29 37

*1 Dough does not rise enough if the temperature of the dough is low, if the wrong ingredients or proportions are used, or if
leaven time is too short.
*2 Dough rises too much if the temperature of the dough is high, if the wrong ingredients or proportions are used, or if leaven

time is too long.
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CLEANING AND MAINTENANCE

Any other servicing should be performed by an authorized service representative.

e Clean the rice cooker the same day it is used to maintain cleanliness.
Thoroughly clean the rice cooker regularty.

» Food odors can linger after rice cooking or baking bread, therefore remove odors the same day after using the rice cocker.
4 Unplug the power cord and allow the rice cooker t6 cool down before cleaning. @ Use a soft sponige ar cloth. .-
# Use kitchen detergent (for tableware and kitchen Utensilsjonly, . = 0

@ Wash with water or lukewarm water using a
soft sponge.

@ Wipe water with a dry cloth and completely
dry the components,

Inner pan

T dishpan. Also, do not put the

Y] inner pan on a dish rack to

% dry the pan.

= . Doing so will cause blistering

g Measuring cup Ladle Spatula or remaval of the fluorocarbon

g resin on the surface of the inner pan.

= .

o These parts can be washed under running water.

& @ Wash with water or lukewarm water using a

@ soft sponge.

3 @ Wipe water with a dry cloth and completely
- dry the components.,

c e

& S

St Lid
eam cap + Washing in hot water « Soaking « Washing the hot inner pan immediately after
{The steam cap can be cooking rice
disassembled inta two * Always wash the sleam cap after cooking millet (amaranths, etc.). The cap
parts. See p. 29.) may clog and prevent the lid from opening, resulting in improperly cooked
foods.
» Wipe the outer and inner surfaces with a
Upper damp cloth.
casing

Heating ccil | & Wipe the power plug (rice cooker plug) and
power cord with a dry cloth.

e Remove any burnt rice from the heating coil or

: the center sensor.

Hook IA S * If dust is hard to remove, apply commercially

L available sandpaper (around #320), and wipe

it off with a damp cloth.

e Remove any burned rice, uncooked rice, or

Center sensar other matter from the upper casing, heating coil,

W type Power cord Utype  power cord and around the hook button.

Power plug NO )

Do not airow water to come into contact with the
mechanism inside the body,

Main body

AUIp usym ysem o) sued

Rice cooker plug Power plug

+ After washing the inner lig, check that the rubber gasket is not displaced. If displaced, reattach it. {See page 28.)

* Always keep the inner pan, the lid, and the inner lid clean to prevent corrosion and odors.

¢ Use kitchen detergent (for tableware and kitchen utensils) only. Do not use thinner, cleanser, bleach, dispasable cloths, wire woal, ar
plastic kitchen spenges.

« Remoeve the components and then wash them.

« After washing the lid or the steam cap, immediately wipe it off with a dry cloth. Otherwise, waterdrop stains will remain on it.

+ Do not use a dishwasher or a dryer. This may cause deformations.

* 4

|

Detaching and installing the inner lid

uPull toward yourse|f to detach the NOTE Check that the rubber gasket is not
inner lid Inner lid LAALY

displaced. If displaced, reattach it.

When mounting the inner lid, ensure that
the inner lid sealing ring contacts the
inner side of the inner lid edge (see the
illustration below).

Rubber gasket @ Run fingers around
. rubber gasket to
press into groove.

Do not try

o remove NN
the rubber /—\
asket on \

& inner lid.

m installing the inner lid

Set the inner lid securely in the lid as shown in the figure
below. Fit rubber gasket = Groove

into groove.
®,S§2ﬁ\—\ 2\\ /7 Rubber gasket orientation Cross-section
@\’/\ ; \ o x Inner lid Rubber
! @ ))) \ 7 @ gasket
O s
Groove

Match
projection @ Run fingers around

toindenton  fing to press into
inner lid. groave.

rice properly. Always ensure that the rubber gasket is not off ® ‘—»—

from the inner lid. If the rubber gasket is displaced, carefully Fit rubber gasket into

pull the ring and rubber gasket to remove them, and reinstall groove.

them following the procedure described on the right, Ring orientation Ridge Cross-section

O faces x faces Ring
upwards upwards
%% \&Q

\

/ The rubber
gasket is off.

f

Removing and attaching the Lid

To remove the Lid,

open fully and pull it

upwards.

* To attach, insert the
lid from on top.

NOTE

T

Do not try to remove the
Rubber gasket on the lid.
If detached, it cannot be
reattached
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4 CLEANING AND MAINTENANCE

Removing and attaching the Steam cap

Insert a finger into the hole and lift the cap

upwards.
* To attach, push the cap down.

Steam cap

A finger can be placed

in the rear to help grip.
mRemoving and attaching the Steam cap
The steam cap can be disassembled into A and B as shown below

If the pressure control cap and bowl
become separated or displaced,
reassemble them. Unless properly
set, foods may not cook properly.

Projection

Leading
edge Square socket

{To remove}

NOTE » [f the gasket on the Steam cap becomes
_ v foose, mount it tightly in the right direction.
e Do not use the rice cooker without the

Rubber gaskets properly set. Otherwise
steam may escape and the rice may not

cook property.

Ring Rubber gasket

Large Rubber
gasket

Mount the

Rubber

gasket.
Small Rubber gasket

(D Loosen

Notch

Cross sector of the
large Rubber gasket

Large Rubber
gasket E'g
.
Steam
cap

(D Interlock the hole with the projection_and

the notch with tab Rihg gasket

Ring gasket

Projection

How to Deodorize (When the rice cooker has odors)

@ Tighten

© Pour hot water into the inner pan until 3/4 full. Keep it warm for a couple of hours in the normal

warming mode.

.. hot water removes odors better.

@' After cooking foods, baking breads, or if the odors are bother some, adding a little citric acid (approx. 0.71 02/20 g} to

* Some odors cannot be removed entirely. if odors cannat be removed entirely, contact the store where the rice cooker was purchased.
@ Wash the inner pan, the inner lid, and the steam cap with kitchen detergent, then fully rinse with

water.

© Dry the rice cooker body and all other parts in a well-ventilated location.

&
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Check the following before requesting repair service. If the problem persists, contact the store where
the rice cooker was purchased.

5 TROUBLESHOOTING

Symptom » Check point » Action | See page
Rice has not cooked by the .
. Correctly set the current time. 36
Rice has not cooked by the|presettime. y
preset time, L.
See “Cooking time is too long” on page 18,
Rice has not cooked by the .
praset time. Correctly set the current time. 36
Does “0:00” blink? Carrectly set the current time. 36
Impossible to set the timer.  |Did you select Mixed rice) , | Mixed riceJ,[ Sweet rice ], Slow
ISweet rice) , [Slow Cook] , or|Cookl , or [Bread] cannot be
the [Bread) menu? cooked using the timer, 112
Was an inapplicable time set? Set time sun’_tab!e to timer-
controlled cocking.
. Did you select the IMixed |IMixed rice},  Sweet rice ], Siow
:ir?n;;:ssmle to set the soak ricel . TSweet rice] , [Slow|Cookl . or TBread] cannot be| 13-14
’ Cook] , or [Bread] menu? cooked using the soak timer.
Are burns and rice grains stuck
to the gasket or brim of the inner | Remove them entirely. 8
Display unit blurs, pan? 27wy
Is the outer surface of the inner|Wipe the wet surface with a dry
pan wet? cloth.
There is a “beeping alarm”| . . .
.. | Rice is cold. Rice of below about
:
) when the (SlailRinse-free) key is 55°C cannot be reheated.
Impossible to reheat. pressed. 17
Press the key
'? L}
Is the Keep warm lamp off? then press the Key.
Humming Fan rotating sound. This is not a
. . defect. 6
Sou!1d s he_ard durl_ng . N IH operation sound. This is not a
cooking, steaming, warming | Buzzing or twittering defect
or reheating rice.* :
A noise quite different from the ] Contact the store where the rice -
above is heard. cooker was purchased.
There is a "beeping alarm” when
the ( Star/Rinse-free  or . ” )
(Resp Warmlemp setjkey are Is the inner pan correctly set? Correctly set the inner pan, 8
pressed.
There is a “beeping alarm” The beeps are generated if no
when plresetting t?megfor timer keys are pressed with in 30|Set time immediately after 11 14
or soak timer cooking. seconds after the (Timer] key is | pressing the (Timer) key.
pressed.
Water or rice has entered the |Water or rice may cause prablems. Contact the store where the _
rice cooker body. rice cooker was purchased.
Pressing the (Hourj or [MU The time setting mode cannat be done during cooking®, warm
keys does not go to the time . . . . 36
X keeping, timer setting, or reheating.
setting mode.

* “cooking rice” includes coaking foods, leavening bread, and baking bread

o
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| 5 TROUBLESHOOTING

s

* This Menu Guide uses a 0.18 L measuring cup {included).

+ Atablespoon is 15 mL.

* Ateaspoon is S mL. i

+ It is not necessary to rinse rinse-free rice. . ) i

» Select;t tﬁ rinse-frée rica to make “Sushi rice with toppings™ or *Rice with chicken and
vegetables”,

: T Plump freshly cooked rice with seasonal veqgeiables @ Split the grilled conger eel down the middle and dice into
Symptom Check point If left in th ction the ri 'See page . y g 0.18 inch/5 mm bites. Recanstitute the shiitake mushrooms
eft in the inner pan, the rice or and boll In broth.
s Was the TPorridgeJ or TBread){bread becomes pasty, therefore ® Gutthe il
; f, \NETE . prawns, boil in salted water, and remove the shells.
The Keep warm lamp is lit. menu selected? eat the rice soon after it is finished 1625 © Season, whisk, and fry the eggs in a thin layer, then cut into
A cooking. strips. Prepare garnish (slightly season and boil bamboo
When (Haur) key is pressed|,, iy " o shoats, efc.)
; : wion | Was the “High Temp." kept|ifthe elapsed Keep Warm time is more Peel and boil the lotus root, then drain and soak in swest
g;'::lll?s? the warming mode, "12 warming for more than 12 hours? | than 12 hours, "12" starts blinking. 16 ® vinegar. o hen
- n — @ Mix @ and ® into the sushi rice, and separate into bowls,
Wh'en (Hour ke.y is preslf.eg Was the "Low Temp." kept warming If the elapsed Keep Warm time is Garnish with @, @, ®, buds, and pickled ginger.
during the warming mode, "24 f than 24 hours? more than 24 hours, "24" starts] 16
blinks. or more than ours’ blinking. . \gipe the kelp with a semi-wet kitchen towel .
The stored current time, preset Soar%pﬁze;aimlxmg bowl with water containing
time, and elapsed warm keeping |Does “0:00” blink when the power|The lithium battery is dead. * Do not directly add vinegar to the rice in the inner pan.
time are lost when the power plug {and the rice cooker plug) is {are) | Contact the store where the 6
plug (Orthe I’ice cooker plug) iS ]nserted? r[Ce cookerwas purchased. E-o-onononon.- ------------------------------------------- PEEREEEEREERY BS
pulled out, i A delicate balance of toppings and rice
Is burned rice, uncooked rice, or other i
The lid does not open or it|material stuck to the upper casing, ; . i i i
opens during cooking. heating coil, or around the hook Clean the rice cooker. 8-27 R'ce WIth ChICken
button? M Ingredients (4 servings)
Are the power plug and . + Sushi rice and ve etables
P piug Be sure to properly insert
the rice cooker plug th Q !p p d ){h h {3 cups rice, 1 square x 9 cm? Kelp, 1 1/2 tablespoons sake)
w properly inserted into Cogk%?w?r pinutg tin Aceoﬂ'tfe? 3:8 + Seasoned vinegar
type jthe AC outlet and the d th plug ok e taci {4 1/2 tablespoons vinegar, 4 1/2 tablespoons sugar,
) rice cooker receptacle an ? "(]:e cocker receplacie 2 teaspoons salt)
Pressing a key causes no respectively? respecuvely. » Sauce (Far mixing with rice)
reaction in the rice cooker. U | T {1/2 root burdock, 1.06 0z/30 g carrot,
s the AC cord plugged |Securely plug the AC cord into . :
type |into the AC outlet? the AC outlet. 3-8 0.71 02/20 g dried fish fry, Broth [1 cup stock,
1 tablespoon soy sauce, 1 1/2 tablespoons sugar],
Press the key to cancel 1 whole grilled conger eel)
Is the Keep warm lamp on? warm keeping. Then, retry 8 * Vegetables (For garnish)
operation. 8 small prawn, 4 small dried shiitake mushrooms
. Is this the first time that the rice cooker is being used? Such smells Dried shiitake mushroom broth (1 cup water, 1/2 cup broth, 1
Smells of resin. will vanish as the rice cocker gets used. tablespoon soy sauce, 1 1/2 tablespoons sugar)
1.41 0z/40 g thinly sliced lotus root
Plastic parts have stripes or|Such stripes and waves are produced when forming resin. They| _ Sweel vinegar for lotus root {1/4 cup vinegar,
waves. cause no harm and do not affect the use of the rice cooker. 1 1/2 tablespoons sugar, 1/2 tablespoon salt) = '
Eingredients (4 servings)

Display

“Err” appears when “Brown
rice” is selected.

Peinrice QUIEEY Quick

Slow %] Ferme
Cogk

if these indications appear.

Action

If the rice cooker is placed on a carpet or other soft surface, or used where
the surrounding temperature is high, the air intake or steam vent can
be blocked, causing the temperature inside to rise. In this case, the rice
cooker does not respond to key operations. Therefore, do the following:

@ Unplug the cord.

@ Move the rice cooker to where the air intake and steam vent are

purchased.

“Err” appears, a menu other
than “Brown rice” is selected,
and a long continuous beep or
repeated beeps are emitted.

There is something wrong with the rice cooker. Unplug the cord
and contact the store where the rice cooker was purchased.

About plastic parts

» Plastic parts that come into contact with heat or steam will deterlorate over tima. If this occurs, contact the store
where the rice cooker was purchased or the Customer Service fisted on the back of these instructions.
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Egg strips {2 eggs, 1/3 teaspoon sugar, Pinch salt)

* Other
8 buds {Rape blossom, Boiled bamboo shoot, Pickled ginger,
etc.)

@ Rinse the rice in the inner pan, and add sake and water up
to the third “Plain rice” level mark. Top with the kelp and
cook using the “Plain rice” program,

@ Mix the vinegar, sugar, and salt in a bowl to make the
seascnhed vinegar.

© Transfer the cooked rice to a mixing bowl and sprinkle with
the seasoned vinegar made in step @. Mix with a spatula
and fan to cool.

@ Shave the burdock and dice the carrot into 1.57 inch/4 cm
pieces, and boil the sauce. Once boiled, add the dried fish
fry and bring to a boil. Cool and drain.

Ty T T R T N N T I L N L L

= 3 cups rice

= 1 square x 3.88 in¥25 cm? kelp

* Seasoning (2 tablespoons soy sauce, 2 tablespoons sake,
1/2 teaspoon salt)

+ 2.82 02/80 g chicken thigh

+ 1/2 block deep-fried tofu

* 1.76 02/50 g carrot

+ 1/2 root burdock

* 1/4 block konyaku

+ 2 dried shiitake mushrooms

- ed rice not blocked and the surrounding temperature is low. Simimer ihe sauce separately S::;:fe;r;i saume b0 2 gcd + 8 peas

'L i gvs'ererlié'l;: @2 Plug the cord into an electrical outlet and operate the keys. pat rice to thicken. * To taste sake, soy sauce, salt, vinegar

- » {Brown rice If the rice cooker still does not wark, there is something wrong with + Small amount shredded laver
Germirated it. Unplug the cord and contact the store where the rice cooker was B How to make

MHow to make

@ Dice the chicken into 0.39 inch/1 ¢m cubes and sprinkle
with sake, soy sauce, ete.

© Drain the excess oll from the deep-fried tofu, cut in half
lengthwise, then slice into strips.

@ Peel the carrots and dice to a length of 1.18 inch/3 cm.

@ Scrape the skin off the burdock using the back edge of a
knife, shave and soak in water with vinegar.

© Boil the konyaku for 4 or 5 minutes in water, rinse with
water and dice like the camats.

32
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N . . HMHow to make
@ Soak the dried shiitake mushrooms in water until soft, cut

off the hard part of the stems and dice.
© Pull the strings off the peas and blanch the peas in salled
water. Transfer to ice water to stop the cooking, then dice.
@ Rinse the rice in the inner pan, seasan, add water to the
third “Ultra” level mark, and mix well. Cover with the kelp
and toppings, except the peas, and cook using the “Mixed
rice” or *Mixed rice {Okoge)" program.

Coconut Sticky Rice
with Fresh Mangoes
and ice cream

M Ingredients(3 to 6 servings) “wice amount of ingredients for 1.8L type
« 1 cup sweet rice (sticky rice) ™

® Rinse the brown rice in the inner pan, season, add water up to
the third “Brown rice” level mark and mix.

© Cut off the heads and gut the riedd sardines, lay the meat over
the brown rice and cook the rice using the *Brawn rice” program.,

© When the rice Is done, add the saited kelp and gently mix.

Oden (Hodgepodge)

Ry

« Soaking brown rice in water for 1 or 2 hours makes

£ it fluffier,
5]
=

© Once cooked, take out the kelp and mix in the peas. Serve must scak 3hours prior to + If excessively seasoned with soy sauce, mirin, or
in a bowl topped with shredded laver. cocking other spice, the rice may not caok properly.
+ 100z (295ml) coconut milk
* Reduce the amount of water to account for the + 4 tablespoons of sugar

D P P I T T T Y T Y T T ewes

toppings. + 1 ripe diced mango chilled

« Keep the initially added toppings to about 45%

Note

T T L L L L T T T X eyt

or less of the amount of rice. If there is too much - I-(Ii:: :;ori?ke Delicious meals made easy with 1.0 Ltype (3 servings) | 1.8 L type (4 servings)
N . )1 - "
t;p:;ni};ge ncel may not cock properly. Wash the sweet rice in the inner pan, drain it, then add water up to level 1 r'b\?_“‘ﬁ_'tJ Japanase radish 53002/150 g 7.05 0z/200 g
(2.470 g or less per aup) mark of “Sweet rice” calumn scale of the inner pan. Place the inner pan an Easy-to-make authentic dishes Potato 3 small 4 small
s e A RmEa s R B E SN E AN YRR NS PR ese s EReesesEEEtaEEs the rice cooker, select “Sweet rice” menu then press (SiarfRinse-free . Taro 3 4
. On the separate pan, warm up coconut milk and sugar, then add the that bring out the flavor of Fried tofu 115 2
Ta Iwa n ese""StYIe .oooked sweet rice and mix it evenly. Serv? the sulveet rica hot with coconut in gre dients. : Fish sausage. 1% 2
. - ice cream (cr sorbet a la mode} and adé diced chilled mango on top. Fried bean curd mixed
L. . 3 small 4 small
Glutinous Rice Wit vegelatis
P orri d e With B e ef + Stir foods well to prevent seasanings from settling to Konnyaku 1/2 block 1/2 black
e g the boftom of the inner pan. Boiled octopus 3 4
— and Potato « To simmer foods in broth, cool the broth before Bolled egg 3 4
starting the cocking process. Stack 3cups 4 cups
* To thicken with starch, add the starch at the very ..
W Ingredients (2 to 3 servings) p i Brath Mirin 2 V4 tablespoons 3 tablespoons
« 1 cun white rice short arain = : end of the cooking process. Soy sauce | 2 % tablespoons 3 tablespoons
P nort g « Kneaded foods such as fish sausage and fish paste
= 150z (443 ml) chicken
brath swell when heated, therefore be careful how much

* Coconut ice cream

is used.

M Ingredients (4 servings}

W How to make

= 1/4 bs of ground beef

« 1 small potato or 1 red =l - Remave cooking odors after cooking. (See “How to © Peel the Japanese radish deeply, cut into 1.00 inch/2.5 cm
potate, diced pd Deodorize® on p. 29.) rour'.lds, and boil ir'1 the water left over after rinsing the‘ rice.
_ . ﬁr-lely chogpgd gatlic or ¥ - If the foad is not caoked, do not press the :Dram then stoiak_ u:hroum temperature water. Parboil the
Hingredients (4 to 6 servings) . 1a ;r'::: g;%?,décn'za}{ key to further cook the food. The Keep warm lamp :;letizp;c:taafo\;;nang :::l:ei:’ \:fiier.
* 3 cups sweet ris (must soak in water for 3 hours, and drain ) chopped goes out and the food cannot be cooked further. (i @ Cut the legs off the boiled octopus. Rinse the fried tofu and
+ ¥ |b ground pork - Salt and pepper pressed by accident, remove the inner pan and set

fried bean curd mixed with vegetables in hot water to remove
excess ail. Cut the konnyaku into trianglas and blanch.

© Peel the hoiled eggs. Cut the fish sausage diagonally into
equal halves.

© Add the ingredients and broth to the inner pan and heat for
120 minutes using the "Slow Coak” program.

*» 8 oz finely chopped pork skin

* 3 tablespoons small dried shrimp (Soak in water before use,
and drain it}

+ 4 0z dried squid (soak in water till soft, and drain it then julienne)

+ 1 cup crisp fried onlons/ shallots

+ § pieces dried shiitake mushrooms (soak in water till soft, and
drain it then julienne}

= Water (if broth not enough)

W How to make

Wash the rice then add chicken brath up te level 1 mark of “Porridga”
Column scale of the inner pan; add the rest with water if not enough
fo fill to the level. Add ground beef, diced potatoes, garic, salt and
pepper. Do not mix the ingredients before cocking. Select *Parmidge”

it on a wet kitchen towel, leave the rice cooker lid
open for about 10 minutes and cool the rice cooker
and the inner pan. Then, set the inner pan back in
the rice cooker and start cooking again.)

+ 3 tablespaons vegetable oil menu and press (Star/Rinse-free ). Once is done, mix and serve by eenananans
+ 1 tablespoon sesame oil adding green onions as gamish.

. ZIabIespoonsriceMne SRR T L L T ™ B f St » h

+ 4 tablespoons soy sauce ee eW WIt

Ca[g:m-rich healthy food

& Brown rice mixed
with riedd sardine

Mingredients 3
{4 servings)

+ 4 tablespoons soy sauce paste

+ Yateaspoon sugar

« White pepper powder

+ Chepped fresh cilantro (gamish)

MHow to make

QOn a large skillet, saute pork skin, dried shrimps, dried squid,
mushrooms with 2 thsp of vegetable oil, then add fried onions,
ground pork until done, then add sesame oil, rice wine, sugar,
white pepper powder, 2 tbsp of scy sauce, and 2 thsp of soy

Vegetables

Hingredients (4 to § servings)
« 1Ib short fib beef cut in cubes
* 1 medium sweet onion cut in big
dices
» 2 medium camrots cut in big dices

+ 3 cups brown rice ) . ] * 4 red potatoes oug in big dices
sauce paste. On the inner pan, add rice and water up te level 3 “ 1.06 02130 g M T With stev?ed foods, flavors seep in better i * 6 tablespoons Chinase black bean
mark of “Sweet rice" colurmn scale, then add 2 tbsp of soy sauce, dried sardine the food is first heated and then kept warm gariic sauce ]

2 tbsp of soy sauce paste, and mix it altogether. Then add only » 0.350z/10¢ for a while. * 1 tablespoon Worcestershire sauce
half amount of sauteed ingredients evenly on top of the rice (do salted kelp +3 fl.oz water

WHow to make

Put short ribs, carots, potatoss, and sweet onions at the last in the inner pan, and add
sauces and water, then select *Slow Cock” meny and press (StartRinse-free }o tew it
for 3 howrs. At the time left S0 minutes, cpen the cooker (don't press cancel), and stir it

33 34

+ 2 tablespoons sake

* 2teaspoons
SOy sauce

not mix), Select “Sweet rice” menu, then press (StartRinse-free ).
Once is done, add the rest of sauteed ingredients, mixed evenly
and serve it hot with cilantro as gamish.
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Delicious fresh baked bread

* The following table gives the largest bread of each type that
can be made at a time. To make the maximum amaunt of

bread in the 1.8 L type, use 1.5 times more of each ingredient.
Max
1.0 L type 1.8 L type

Type of bread

Raisin and walnut

bread Enriched flour 7.05 a2/200g | Enriched flour 10.58 02/300 ¢
Germinated brown

rice bread

Panettone Enriched flour 6.35 02/180g | Enriched flour 9.53 02/270 g

Melon-shaped bread | Enriched flour 5.29 02/150g | Enviched flour 7.94 02/225 g

=

N Ingredients (2 to 3 servings) M How to make

* 6.35 02/180 g enriched flour @ Put all of the ingredients into a mixing bowl, mix, and rolt
+0.71 0z/20 g all purpose flour into a ball by hand. Place the dough on a counter and
« 1 teaspoon dry yeast knead for about 20 minutes,

* 6 tablespoons sugar

* 1/2 teaspoon salt

« 1.76 02/50 g shertening

= 2 tablespoons and 1 teaspoon skim milk
« 100 mL warm water {(Approx, 86°F/30°C}
+1egg

« 1.76 02/50 g dried fruit

« To taste vanilla essence

If the dough is too soft to knead, knead it in a2 mixing bowl

using a spatula.

@ Roll the kneaded dough into a ball and place in the center
of the inner pan. Set the inner pan in the rice cooker and
leaven for about 60 minutes (first rise).

© Release any trapped gas and bake in the same way as
bread.

Variation of butter roll bread

Raisin and walnut bread

H Ingredients M How to make
(2 to 3 servings) @ Mix the ingredients except for the raisins and walnuts, and

+ 7.05 0z/200 g enriched roll into a ball by hand. Place the dough on a counter and
fiour knead for about 20 minutes,

« Slightly less than 1 @ Add the raising and walnuts o the kneaded dough, rall into
teaspoon dry yeast a ball and leaven for 40 minutes (first rise).

* 1 tablespoon and 1 © After the first rise, release any trapped gases and divide
teaspoaon skim milk into 6 evenly sized pieces. Roll the individua) pieces into

« 2 tablespoons sugar balls and arrange along the edge of the inner pan. Set
+ 1/2 teaspoon salt the inner pan in the rice cooker and leaven for 40 minutes
+ 1.06 02/30 g butter {second rise).

= 100 mL warm water
(Approx. 86°F/30°C)
« 1§12 egg Cut the dough with a knife or scraper to divide it rather than
« 1.41 0z/40 g raisins pulling and tearing.
* 1.41 02/40 g walnuts © Bake in the same way as bread.
(Coarsely crushed)
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Melon-shaped bread

W Ingredients (2 to 3 servings)

+3.1702/90g
all purpose flour
« 1.41 0z/40 g sugar
* Pinch lemon zest (Grated)
* As needed granulated sugar
+ 1/3 teaspoon baking powder
*1/2 eqg
+ 0.71 02/20 g butter

. 5 29 ozn'150 g ennched flour « 2/3 teaspoon dry yeast
+ 1 tablespocn sugar * 1/4 teaspoon salt

+ (.88 0z/25 g butter + 1 tablespaon skim mitk
= 75 mL warm water (Approx. 86°F/30°C) «1/2egg

B How to make

Top crust dough

@ Mix and sift the all purpose flour and baking powder.

@ Add the sugar and lemon zest to the softened butter and
cream together in a mixing bowl until frathy white.

© Slowly add the beaten egg to @ and mix.

O Add @ to @, mix, and roll inte a ball. Cover with plastic
wrap and chill in the refrigerator for abaut 3¢ minutes.

© Put all of the bread dough ingredients into a mixing bowl, rmix,
and rall into a ball by hand. Place the deugh on a counter and
knead far about 20 minutes.

@ After the first rise, release any trapped gas, in the same way
as bread and then roll the bread dough back into a ball.

Time is displayed in 24-hour format.
% The time cannot be set during cooking, keeping the rice warm, or timer-controlied cooking.

sert the AC power cord
into the AC outlet.

2 Press the (Hour) or { Min } keys
to display the time setting
mode. .

@is displayed. A Cp—— @

* The clock mark
disappears and time
sefting is disabled if no

key is touched in about
5 seconds after pressing Clock mark

the or (MinJ keys.

SETTING CURRENT TIME

@ Flatten the chilled topping into a circle and place over the bread
dough. Cut a checkerboard into the surface and sprinkle with
granulated sugar.

O Place the dough in the center of the inner pan with face the
checkerboard side up. Set the inner pan in the rice cooker and
leaven for 40 minutes. (second rise).

© Bake in the same way as bread.

Germinated brown rice bread

B Ingredients (2 to 3 servings)

= 7.05 0z/2Q0 g enriched flour

» 1 teaspoon dry yeast

+ 1 tablespoon sugar

« 1/2 teaspoon salt

+ 0.42 062/12 g shortening

= 1 tablespoon skim milk

+ 120 mi, warm water {Approx. 86°F/30°C)
+ 1.41 02/40 g germinated brown rice

M How to make

© Soak the germinated brown rice in water (not the warm
waler mentioned on the ingredients list) for 3 or 4 hours
unlil soft, then pour off water.

@ Put all of the ingredients except the germinated brown rice
into & mixing bowl and mix. Add the germinated brown rice
and roll into a ball by hand. Place the dough on a counter
and knead for about 20 minutes.

© Afler the first rise, bake in the same way as bread.

3 Set the time with the
and keys.

« Set hours with the (Hour ) key. Set minutes
with the (Min ] key.

* To change the hour or minute rapidly, hold
down on the (Hour ] or (Min ] keys.

= The clock mark disappears and time setting
is completed about five seconds after setting
the time.

Pm'u Gulck ‘
Mxed nce
Parndae

EF'czrrld;u

, about
...... 5 fve e e ———

seconds
Beep @) disappears
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Size 1.0 L type | 1.8 L type
Power source W type: 220V 50Hz / U type: 120V 60Hz
Cooking 1210W 1400W
Power -
consumption wamng{avm,ge 25W 28W
power cansumption)
Plain rice 0.18 ~ 1.0 (1 cup (0.18 |} 10 5.5 cup (0.99 L)) 0.36 ~~ 1.8 (2 cup (0.36 L) to 10 cup {3.6 L))
Ultra 0.18 —~ t.6 {1 cup (018 L) to 5.5 cup (0.89 L)) 0.36 1.8 (2cup{(0.36 L) to 10 cup (3.6 L)}
Cluick 0.18 = 1.0 {1 cup (0.18 L) to 5.5 eup (0,89 L.)) 0.36 = 1.8 (2 cup {0.36 L) 10 10 cup (3.6 L)}
Caoking Mixed rice 018 = 072 {1 cup (0.18 L) to 4 cup (C.72 LY} 0,36 « 1.26 (2 cup (0.36 L. lo 7 cup (1.26 L))
capacity Sweet rice 0,18 — 4.54 {1 cup {0.48 L) to 3 cup (0.54 L)} 0.36 « 1,08 (2 cup (0.36 L) to 6 cup (1.08 L))
{cups) Porridge 0.09 «~ §.27 (0.5 cup (0.09 L) to 1.5 cup (0.27 L}) 0.09 «~ 0.45 (0.5 cup (0.09 L) lo 2.5 cup (0.45 L))
Hard porridge Q.09 (0.5 cup (0.05 L)) 0.08 - 0.27 (0.5 cup (0.09 LY 10 1.5 cup (.27 L))
Brown rice 0.18 ~~ 0.83 {1 cup (0.18 L) te 3.5 cup {(0.63 LY) 0.36 » 1.08 (2 cup {0.36 L) 10 6 cup (1.08 L)
Germinated brown rice 0.18 ~ 1.0 {1 cup {0.18 L) t0 5.5 cup (0.99 L)) 0.36 ~ 1.8 (2 cup (0.36 L) to 10 cup (3.6 1))
Baking bread capacity Equivalent to strong flour 7.05 02/200 g Equivalent ta strong flour 10.58 02/300 g
Outside dimensions Width 16.2 26 1.3/ 287
(Approximate Depth 14,0 /355 15,1 /383
values in inch/cm) Height 8.0 .,/203 94,239
Welght (Approximate values in Ibs/kg) 95,743 11.7 /53
Cord length
{Approximate vatues in inches/melers) Wiype: 85,1714/ Utype: 591 /1.5

» The power consumption during warming indicates the average consumption at a voltage of W type: 220V / U type: 120V, at a room temperature of
68°F/20°C , and when the volume of rice in (“Low Temp." warm) is at the maximum.
* The clock may not always display the correct time, depending on room temperature and condition of usage.

s One level cup is about 0.18 L (about 5.29 0z/150 g).

If the electric current is cut off, the rice cocker
resumes its normal functions after power is
restored .

* The rubber gasket wears down over time.
Though this will vary according to conditions
of use, the rubber gasket wears down as it is
used.

Condition where current is
cut off

When power is restored

For stubborn dirt, odors or serious damage,

When setting the
timer

The timer warks without troubles,
(If power failure lasts a long time
and the preset time has passed,
the rice cooker begins to cook
rice immediately.)

contact the store where the rice cooker was
purchased.

* The fluoride coating on the inner pan wears
off as it is used, and may eventually peel.
For replacement parts, contact the store

reheating) rice

When cooking* (orfThe rice cooker continues
cooking (or reheating) rice.

where the rice cooker was purchased.

During normal warm | The rice cooker continues normal
keeping {or moist) warming.

37 * “enoking rice” Includes cooking foods, leavening bread, and baking bread
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Fiflereererrevsninsnsne oo 15g
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O KEMLANTHRLTH S B EREMI T Ultral AL ~y—i
DEE 3 FTREMI. K<READETDSEPIAL :E’-B*C::Z/ jOJ“
SLSOBEBHEOE. [Mixed ricel Ffld Mixed U= )ILobhiF
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F-ZRLIET, RESHoE2FERL
BESHE, ISR FEFITINICEEET.

« SEHE (&SRB - e V]

o PHE 12

« EIEBER (RER) oo e

s EQVUFUHF-OBLAND ((HIEE) AR
HD<bA
REBOISIUCYSTRATC2ERL, BE. FL
AU 58, HIEEWND. 25ILI7Dr 44, B
AEMATEHET. L<PbHES. HEH. BEEB. B
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A DICHEEEN WO IHOHE, [Brown rice] Tz
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YAX 10L (558) 547 1.8L (130 &1
g5 W H# © 220V 50Hz - U {8 | 120V B0Hz
- R T210W 1400W
HRB) FEEEEN 2EW Z8W
=" 018~1.0 (1 ~BE®) 0.36~18 BE~17)
CEE] 018~10 (1 ~552) 036~ 1.8 (2&~ 15
T EREE 0.18~10 (1~558) 036~18 (28~15)
A A 0,16~072 (1~48) 0.36~ 126 (2~78)
O B 0.18~054 (1~32) 036~1.08 (E~B&)
25 0.09~0.27 (05~158) 0.08~045 (05~258&)
) E 0.08 (0.58) 0.08~0.27 (05~158)
) oF 018063 (1 ~35® 036~ 1.08 (B ~68&)
BETR 018~10 U ~558) 036~1.8 &~ 13
BIODEAR hH 200 4 ¥ 3008 73
. [ 26 28.7
ﬁg’:{f FTe 355 38.3
BE 20.3 23.9
FEHR (k) 43 54
— T FoRE dm WHE 14 /UEE. 1.6

@ REFOHAMAIS . BEW HH 1 220V, /U {1k 1 120V - R 200 - HEB [Low Temp.] MEDIBROTHRA () T,
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